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THE	GLOBAL	PARADOXES	ON	FOOD	AND	NUTRITION

VS
.

805
MILLION

1,5
BILLION

DIE	OF	HUNGER
OR	OBESITY?

FEED	PEOPLE,
ANIMALS
OR	CARS?

FEED	WASTE	
OR	FEED	THE	
HUNGRY?

WORLD	GRAIN	PRODUCTION
AND	ITS	USE

47%
Human	food

33%
Animal	 fodder

7%
Biofuels

=
1,3	

BILLION	TONS
ARE	WASTED	
EACH	YEAR:

4	TIMES	
WHAT	IT	WOULD	TAKE	

TO	 FEED
THE	805	MILLION	PEOPLE	

WHO	ARE	HUNGRY

Barilla	Center	for	Food	&	Nutrition

THE PLANET’S BALANCE IS NEGATIVE!



Good	for	You,
Good	for	the	
Planet

Taste,	Quality	and	Safety
Simple	products…enjoyable and	safe experience

Balanced Nutrition
Nutritionally correct food model…balanced diet

Sustainable Life	Cycle
Product	 lifecylce that is respectful…

Correct Lifestyle
Correct Information…Food	Education

Local	Communities
Needs and	rights of	local communities…promoting diversities

Barilla	People
Ambassadors	of	Barilla’s identity,	values and	food culture



From	Field	to	
People

PLANET 
HEALTH

PEOPLE 
HEALTH NUTRITION

JOY OF 
EATING

ENDLESS 30 YEARS 3 HOURS 3 MINUTES

Raw  
Materials

RD, Quality 
& Innovation

Industrial 
Production

Sales  
and Distribution

Communication 
and Information

Consumption



BCFN, Sustainable Diets and Life Cycle 
Assessment

Barilla EPD 
Process System

Supply Chain
High quality durum wheat cultivation project



6Agenda

4 Sustainable High Quality Durum Wheat Cultivation Project

1 BCFN & Double Pyramid

2 Life Cycle Assessment

3 Barilla EPD Process System



The	Double	
Pyramid:	a	
Model	of	
Reference

§ The Double Pyramid has been developed by the Barilla Center for Food and
Nutrition, Barilla’s think tank, in 2009.

§ The Double Pyramid shows how food for which consumption is recommended
more frequently is also the one that best preserves thehealth of our Planet.



2014	BCFN	Double	Pyramid	for	ADULTS



A	Sustainable	Diet	Proposal	in	line	with	the	Mediterranean	Diet

Today	is	available	on	line	the	DP	5th Edition

2011                   2012                     2013 2014

BCFN	Double	Pyramid	Papers	

San	Francisco

www.barillacfn.com



Life Cycle Assessment      Footprints

Global m2 per  kg or Litre of food

Litre  per  kg or Litre of food

gCO2-eq  per kg or Litre of food

Carbon Footprint

Water Footprint

Ecological Footprint



Environmental	Pyramid	:	Carbon	Footprint



Environmental	Pyramid:	Water	Footprint



Environmental	Pyramid	:	Ecological	Footprint



Ecological Footprint



15How	to	do:	Tool	Chef	(balanced	dishes	both	for	People	and	the	Planet)

Barilla has developed a Tool that allows
to calculate the nutritional effects of the
most popular foods (in terms of
carbohydrates, proteins, calories and
fats) and their impacts in terms of the
main environmental indicators.

The Tool Chef was made for Barilla Chefs
and has been used to calculate the
environmental impact of all the dishes
daily served in the canteens within
Sì.Mediterraneo Project.

Today	the	Tool	includes	about	

1500 recipes



LCA	Chef	Tool	developed	>	1.000	recipes



SUPPLY	CHAIN

By	2020	Barilla	is committed to	buying 100%	of	the	strategic raw materials in	a	responsible way

2014 2015 20206
%

18
%

100%

CEREALS

Publish	a	Sustainable	
Agriculture	 Code	by	
2016.

Identify	 the	most	
efficient	sustainable	
cultivation	 systems
in	all	the	countries.

TOMATO

Use	 local	supplies.

Work	 together	 with	
local	producers.

VEGETABLE	
OILS

Use	 exclusively	palm	
oil RSPO certified.

Use	 only	sun	flower	
oil from	supply	
chains	with	
environmental	
sustainability	high	
standards.	

EGGS

Procurement	 only	
from	supply	chains	
that	 adhere	 to	
Barilla	 Guidelines	on	
Animal	Welfare.

COCOA

Use	 only	monitored	
cocoa	supply	chains.

SUGAR

Encourage	 wheat	
rotation	 projects	 in	
the	 sugar	 beet
supply	chains.	

Sustainable
procurement of	
sugar	 cane.



Strictly confidential – only for internal use
Property and intellectual rights of Barilla G. e R. F.lli Spa 

18Sustainability	in	the	Durum	Wheat	cultivation

Since 2010 Barilla has been working on a
multidisciplinary study which aimes to identify the
best sustainable farming system applicable to the
ItalianDurum Wheat production land.

Results
Emissions	reduction - 210	kg	CO₂	eq/t

Yields	increase	 +	20%

80%
Italian Durum Wheat used in
the production of Barilla Pasta
Italy.



Sustainable
High Quality Durum Wheat

Cultivation Project



1) Identify in the different area sustainable alternative cropping
systems for the cultivation of durum wheat;

2) Analyze and evaluate the characteristics of cropping systems 
identified;

3) Validate the alternative cropping systems with in-field 
experimentations 

4) Integrate the Barilla’s Cultivation Disciplinary (Decalogue)
5) Use a web based Farmers Decision Supporting System (DSS)

AIM OF THE PROJECT ABOUT DURUM WHEAT PROJECT

Sustainable	Durum	Wheat	Cultivation
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INDICATORS USED
Durum wheat cultivation

• CARBON FOOTPRINT: it represents the total amount of greenhouse gases (GHG) produced
to directly and indirectly support human activities, usually expressed in equivalent tons of CO2 with
the relative indicator, commonly called “global warming potential”.
• WATER FOOTPRINT: it measures the water consumption of a system in terms of water
volumes consumed because of the processes, the irrigation, the natural evaporation by plants and/or
that polluted,per unit of time.
• ECOLOGICAL FOOTPRINT: is a measure of how much biologically productive land and
water an individual, population or activity requires to produce all the resources it consumes and to
absorb the waste it generates using prevailing technology and resource management practices. It is
measured in global hectares (gha).
• ECONOMICS INDICATORS: represented by the direct costs of cultivation (cultivation
operations + technical tools), the gross marketable production (GPS), updated to the price lists of 17
November 2009, and the gross income (GI), i.e. the difference between direct costs of cultivation and
GPS. (In the GPS are not considered coupled and uncoupled aid )
• NITROGEN INDEX: measurement of nitrogen availability determined by the previous crop
residue, by the contribution of chemical fertilizers and the time required to biologically degrade the
organic substance of the preceding crop;
• DON INDEX: this index expresses the cultivation safety aspects related to the possibility of
reducing pathology occurrence due to the deoxynivalenol mycotoxin (DON).



Lombardia, Veneto and 
Friuli (PLV) Cultivation

Maize Maize (3 years) – Durum wheat
Diversified Soybean – Durum wheat – Millet - Maize

Emilia Romagna (RER) Cultivation
Cereals Maize – Durum wheat – Millet - Wheat

Industrial Soybean – Durum wheat- Maize – Wheat
Horticultural Tomato – Durum wheat - Maize – Wheat

Marche and Toscana Cultivation
Cereals Durum wheat (3 years) – Millet
Proteic Proteic pea (2 years) - Durum wheat  (2 years)
Alfa alfa Alfa alfa (3 years) – Durum wheat 

Industrial  Rapeseed – Durum wheat – Sunflower  – Durum wheat 

Crop System analysed

Tillage Sowing Fertilization Pesticides Harvesting
Yield

System Boundaries

Variables
Puglia, Basilicata and 

Sicilia Cultivation

One crop Durum wheat (4 years)
Fodder Durum wheat (2 years) – Oat and vetch (2 years)

Horticultural Tomato – Durum wheat - Tomato – Durum wheat
Check pea Chick pea (2 years) – Durum wheat (2 years)

CROP SYSTEM ANALYSIS

Durum wheat cultivation

• Crop system: species used within the crop
rotations

• Agricultural “in-field” activities
• Fertilizers use
• Regional climatic situation
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Sustainable	Durum	wheat	cultivation

Carbon footprint (tCO2/t grains)
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Carbon	Footprint	(t	CO2/t	granella)

Marche/Toscana Emilia Romagna Puglia/Basilicata/Si
cilia

Pianura 
Lombardo Veneto.

Carbon Footprint (t Co2 / t durum wheat semolina)
- 390 kg Co2 / t

Marche/Toscana Emilia Romagna Puglia/Basilicata/Si
cilia

Pianura 
Lombardo Veneto.
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Reddito	lordo	(€/t)Net Income (€ / t durum wheat semolina)> 100 € / t
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Italian Farmers Handbook

Adopting old-well known (but not still applied) 
agricultural practice 

is good for farmers, soil & environment !

DSS
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Second Part of the Project
“Durum wheat: Cropping System Sustainability in Italy 2011-2012” 

 

Parma

Macerata
Siena

Foggia

Ancona

Ferrara

Parma

Macerata
Siena

Foggia

Ancona

Ferrara

Durum	wheat	cultivation

The second part of the project consists in in-
field experimentation, comparing sustainable 
and traditional cropping systems.

Now we are in the go-live phase

2011-12: In-field testing with >25 farmers 

2013-14: Go-live year: >80.000 t 16.000 ha

2015: 140.000 t



ENVIRONMENT

Reduce	greenhouse gas	emissions and	water	consumption
in	production	 processes

CO2 EMISSIONS	REDUCTION	SINCE	2010	

WATER	CONSUMPTION	REDUCTION	SINCE	2010	





Barilla Packaging Waste Labeling system

Paper

Plastic

Glass

Not YET recyclable!

Metal



Strictly confidential – only for internal use
Property and intellectual rights of Barilla G. e R. F.lli Spa 

30Barilla	Group	and	the	EPD	®	System

q Barilla Group is the first company in the food
field to have set up an internal system for the
environmental impact calculation of products
and for the environmental declaration
publication, following the International EPD®
System requirements.
The system has been certified by Bureau
Veritas, which periodically verifies its
compliances.

q EPD* example: durum wheat semolina dried
Pasta Barilla in paperboardbox,500g

*Environmental	Product	Declaration



EPD	Pasta



Strictly confidential – only for internal use
Property and intellectual rights of Barilla G. e R. F.lli Spa 
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Multilayer	Flexible	Film	(LDPE)
usage	for	5kg	Food	Service	Pasta	

Transition	from	50	µm to	
35	µm

Sustainability in Business Catering

Barilla takes care of product packaging not only in
the paper, cardboard and flexible film purchases but
also by trying to improve the product packs that
have been developedover the years.

A project which aims to improve environmental
performances has started also for Food Service
Pasta:



Strictly confidential – only for internal use
Property and intellectual rights of Barilla G. e R. F.lli Spa 

33Reduction of LDPE film thickness
Barilla FoodService produces about 10 Mio packages of  5kg Semolina Pasta in 
one year (assumption: 9,847,680* units) of about 15 different typologies and 36 
references. The mass of LDPE film saved for a single packaging varies from 5.2 
g to 13.2 g.

Consequently the yearly LDPE film save is equal to: 100 tons

* Source: yearly exstimation on Barilla internal data 

The indicated tons are referred to saved 
LDPE quantity through the transition from 
LDPE Coex 50 µm film to LDPE Coex 35 
µm film.



Strictly confidential – only for internal use
Property and intellectual rights of Barilla G. e R. F.lli Spa 
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0
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50 my 35 my

Tons of CO2 eq,

Results of the reduction of LDPE film

1232 
t CO2 882 t 

CO2

Emissions	reduction	(CO₂ eq) 350 tons

Which	corresponds	to: About	50	laps	of	the	
Equator	by	car
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Developed	with	the	Department	of	
Experimental	Medicine	of		the	

«Federico	II»	University	of	Naples

Sì.Mediterraneo program:	scientific background

MEDITERRANEAN	DIET	HAS	
BEEN	RECOGNIZED	BY	
UNESCO	AS	INTANGIBLE	
CULTURAL	HERITAGE	OF	

HUMANITY



36Sì.Mediterraneo:	promoting	informed	choices	in	the	Barilla	canteens

Example:	
Barilla	Canteen	of	
Pedrignano PR	



#MILANPROTOCOL - OBJECTIVES

Access	to	
Food	for	All

and
Fight Obesity

Waste’s	
Reduction
by	50%	
by	2020

END FOOD WASTE

Barilla	Center	for	Food&	NutritionFoundation

ZERO HUNGER 
AND 

HEALTHY LIFESTYLES

CREATE SUSTAINABLE AGRICULTURE
5%	from

Food	Crops
on	Biofuels



Barilla	Center	for	Food&	NutritionFoundation

#MILAN	PROTOCOL:	A	SHARED	OWNERSHIP




